
 

 

BREAKFAST PACKAGES 
 THE CONTINENTAL BREAKFASTTHE CONTINENTAL BREAKFASTTHE CONTINENTAL BREAKFASTTHE CONTINENTAL BREAKFAST $22.00 per person  $22.00 per person  $22.00 per person  $22.00 per person (minimum 20 guests) Bircher Muesli  Toasted Granola with Natural Greek Yoghurt Fruit Platter  Fresh Baked Croissants  Poached Fruit: Prunes, Apricots and Peaches  Selection of Breads with Vegemite and Preserves   HOT PLATED BREAKFASTHOT PLATED BREAKFASTHOT PLATED BREAKFASTHOT PLATED BREAKFAST $22.00 per person  $22.00 per person  $22.00 per person  $22.00 per person (minimum 20 guests) Please select ONEONEONEONE menu option Eggs Benedict with Proscuitto and Spinach on Toasted Sourdough with Hollandaise  Smoked Salmon on Toasted Bagel with Creamed Eggs and Chives  Bacon, Slow Baked Tomato, Grilled Mushroom, Scrambled Egg and toasted Turkish Poached Eggs on Turkish, Prosciutto, slow baked Tomatoes and Hollandaise Frittata of Ricotta, Parmesan and Baby Spinach, with Tomato and Chunky Toast (V)   BREAKFAST COMBINATION PACKBREAKFAST COMBINATION PACKBREAKFAST COMBINATION PACKBREAKFAST COMBINATION PACKAGEAGEAGEAGE $40.00 per person$40.00 per person$40.00 per person$40.00 per person (minimum 20 guests) Continental Buffet plus Hot Plated Breakfast of your choice Douwe Egberts Coffee, Pickwick’s Teas and Herbal Infusions, Orange Juice   SIDE ORDERS/ADDITIONAL ITEMSSIDE ORDERS/ADDITIONAL ITEMSSIDE ORDERS/ADDITIONAL ITEMSSIDE ORDERS/ADDITIONAL ITEMS    Banana Bread (V)        $3.75 per person  Croissants and Preserves       $4.75 per person Fruit Salad (V)       $6.00 per person  Mini Croques Monsieur       $6.00 per person Oatmeal Porridge with Honey and Rhubarb Compote   $7.50 per person  Douwe Egberts Coffee and Pickwick’s Teas and Herbal Infusions $4.00 per person Orange Juice        $12.00 per jug (5 serves)         



 

 

 COFFEE AND TEA BREAKS  All Prices Include Douwe Egberts Coffee and a selection of Pickwick’s Teas and Herbal Infusions.  Please select ONEONEONEONE menu option          LIGHT OPTIONSLIGHT OPTIONSLIGHT OPTIONSLIGHT OPTIONS $7.75 each p $7.75 each p $7.75 each p $7.75 each per personer personer personer person (minimum 10 guests) Seasonal Fruit Skewer  Whole Seasonal Fruit Basket  Yoghurt and Granola and Berry Cup  Muesli and Nut Bars    SWEET OPTIONSSWEET OPTIONSSWEET OPTIONSSWEET OPTIONS $7.75 each per person $7.75 each per person $7.75 each per person $7.75 each per person (minimum 10 guests) Double Chocolate Chip Cookie  Almond and Hazelnut Baci  Mini Fruit Muffin (Also available Gluten Free Mini Fruit Muffins) Mini Friands  Mini Canolis  Vanilla and Sultana Scroll  Anzac Cookies  Chocolate Brownie  Caramel Slice Coconut Macaroon  Mini Lamingtons  Mini Éclairs     SAVOURY OPTIONSSAVOURY OPTIONSSAVOURY OPTIONSSAVOURY OPTIONS $8.75 each per person $8.75 each per person $8.75 each per person $8.75 each per person (minimum 10 guests) Ham and Cheese Mini Croissant Smoked Salmon Mini Croissant Gruyere and Tomato Mini Croissant (V) Frittata of Ricotta, Parmesan, Basil and Tomato (V)   Continuous Douwe Egberts Coffee and Pickwick’s Teas and Herbal Infusions  $12.00 per person    



 

 

 WORKING LUNCH MENU  All Prices Include Dowe Egberts Coffee, Pickwick’s Teas and Herbal Infusions,  Orange Juice and Sparkling Water.    LIGHT LUNCHLIGHT LUNCHLIGHT LUNCHLIGHT LUNCH $26.00 per person $26.00 per person $26.00 per person $26.00 per person (minimum 10 guests) Your selection of Sourdough Rolls, Wraps, Baguettes orororor Bagels with fillings of: Poached Chicken, Snow Pea Sprout and Walnut Roast Beef with Onion Jam, Baby Spinach and Sun Dried Tomato Honey Leg Ham with Brie and Tomato Tuna, Dill, Lemon, Tomato and Herbs Free Range Egg Mayonnaise, Baby Cos and Cracked Black Pepper Brie with Roma Tomato and Basil  Served with the following accompaniments:  Fruit Platter  Coconut Macaroons     COLD BUFFET LUNCHCOLD BUFFET LUNCHCOLD BUFFET LUNCHCOLD BUFFET LUNCH $36.00 per person $36.00 per person $36.00 per person $36.00 per person (minimum 10 guests) Selection of Cured and Smoked Meats and Pickles  AndAndAndAnd    Frittata of Ricotta, Peas, Spinach, Mushrooms (V)  Served with the following accompaniments:  Roast Pumpkin, Baby Cos, Potato and Kumara Salad with Roast Garlic Dressing Rocket and Shaved Parmesan with Pear and Poppy Seed Salad Salad of Panzanella, Tomato, Croutons, Capsicum, Olive and Basil  Sourdough Rolls  Yoghurt, Granola and Berry Cups  Seasonal Fruit Platter Coconut Macaroons   
 
 
 
 



 

 

 WORKING LUNCH MENU  HOT BUFFET LUNCHHOT BUFFET LUNCHHOT BUFFET LUNCHHOT BUFFET LUNCH $46.00 per person $46.00 per person $46.00 per person $46.00 per person (minimum 20 guests) Please select TWO TWO TWO TWO hot options from the following:  Lamb Harissa Tagine Thai Green Chicken Curry North Indian Lamb Korma Traditional Beef Stroganoff Braised Beef with Mushrooms and Red Wine Chicken Chasseur Pumpkin and Goats Curd Ravioli (V) Filo Baked Vegetable Caponata (V) Potato Gnocchi with a Garlic and Mushroom Sauce (V)  Served with the following accompaniments as appropriate:  Basmati Rice Tomato, Basil and Red Onion Salad with Aged Balsamic Dressing Herb Leaf Salad and Croutons Rocket, Shaved Parmesan with Pear and Poppy Seed Salad Sourdough Rolls  and  Seasonal Fruit Platter  Australian Cheese Selection and assorted Wafers and Biscuits  Coconut Macaroons         TAKE AWAY LUNCH BOXESTAKE AWAY LUNCH BOXESTAKE AWAY LUNCH BOXESTAKE AWAY LUNCH BOXES $26.00 per person $26.00 per person $26.00 per person $26.00 per person (minimum 20 guests)  Gourmet Baguette with Various Fillings Penne Pasta Salad with Pesto and Capsicum Mini Muffin Piece of Whole Fresh Fruit Bottled Still Water or Orange Juice 
 
 
   



 

 

 PLATED LUNCH MENUS  CLASSIC MENUCLASSIC MENUCLASSIC MENUCLASSIC MENU 2 Course set menu $60.00 per person 2 Course set menu $60.00 per person 2 Course set menu $60.00 per person 2 Course set menu $60.00 per person (minimum 10 guests)                3 Course set menu $80.00 per person3 Course set menu $80.00 per person3 Course set menu $80.00 per person3 Course set menu $80.00 per person (minimum 10 guests)  ENTREEENTREEENTREEENTREE    Poached Prawns with Avocado, Cucumber, Chilli, Ginger and Black Bean Sauce Tasmanian Smoked Salmon with a Herb Salad on Toasted Brioche Seared Lamb Fillet with Rice Noodles, Ginger and Spicy Thai Herbs  Proscuitto, Buffalo Mozzarella, Tomato, Olive, Basil and Grissini Goats Cheese and Leek Tart topped with a Confit of Cherry Tomatoes (V) Forest Mushroom, Parmesan and Spinach Risotto (V)   MAINMAINMAINMAIN    Slow Roast Angus Sirloin, Gratin Potato with Green Beans and Red Wine Jus  Rump of Lamb, Grilled Eggplant, Caramelised Red Onion, Tabouleh and Minted Yoghurt Parmesan and Rosemary Crusted Pork Cutlet on a Chorizo Cassoulet with Salsa Verde Corn Fed Chicken, Swiss Brown Mushrooms, Gnocchi and Proscuitto with a Tarragon Jus Caramelised Kingfish, Green Beans, Tomato Salad, Olives, Capers and Preserved Lemon Seared Tasmanian Salmon with Chermoula and a Saffron and Olive Mash   DESSERTDESSERTDESSERTDESSERT    Choux Buns filled with Pistachio Ice Cream and Dark Chocolate Sauce  Passionfruit Crème Brulee with Almond Biscotti Rhubarb and Apple Crumble with Vanilla Bean Ice Cream  Vanilla Bean Panna Cotta with Berries and Sorbet Classic Tiramisu with Rich Chocolate Sauce Chocolate and Hazelnut Nougatine Semifreddo   Served with Douwe Egberts Coffee and Pickwick’s Teas, Infusions and RACA Chocolates  Alternate service is provided for groups of 20 guests and above.   A $5 per person per course charge applies to groups of less than 20 if alternate service is requested.    
 
 



 

 

 PLATED LUNCH MENUS  PREMIUM MENUPREMIUM MENUPREMIUM MENUPREMIUM MENU 2 course set menu $70.00 per person 2 course set menu $70.00 per person 2 course set menu $70.00 per person 2 course set menu $70.00 per person (minimum 10 guests)                                                          3 course set menu3 course set menu3 course set menu3 course set menu $90.00 per person $90.00 per person $90.00 per person $90.00 per person (minimum 1 0 guests)  ENTREEENTREEENTREEENTREE    Spanner Crab with Avocado, Truffled Ponzu Dressing, Ginger and Shallots  Seafood Plate with Natural Oysters, Salmon Sashimi, Kingfish Tartare and Prawns Carpaccio of Beef with Pickled Mushrooms Watercress, Rocket and Parmesan Tempura of Citrus and Soy Quail with Cucumber, Roasted Cashews and Baby Herbs Fresh Baked Puff Pastry Tart Fine, Smoked Bacon, Spinach and Dolce Latte  Warm Tartlet of Wild Mushrooms, Persian Feta and Piperade   MAINMAINMAINMAIN    Beef Wellington with Roast Shallots, Mashed Potato and Port Jus Grilled Sirloin Steak with Fondant Potato, Baby Spinach and a Mushroom Ragout Proscuitto wrapped Chicken Breast with Porcini and Cavolo Nero Risotto Spiced Lamb Rack with Persian Feta, Smoked Eggplant and Green Olives Barramundi with Truffled Cauliflower Puree, Crispy Proscuitto and Olive Vinaigrette Seared Salmon with Sweet and Sour Red Peppers, Grilled Eggplant and Aioli   DESSERTDESSERTDESSERTDESSERT    Chocolate and Hazelnut Nogatine Tian with Whipped Cream and Chocolate Sauce Espresso Crème Brulee with Chocolate Sorbet and Almond Biscotti Baked Lemon Tart with Chantilly Cream and Berries Smooth and Creamy Chocolate Tart with Pistachio Custard and Ice Cream Baked Cheesecake with Drunken Raisins and Vanilla Bean Ice Cream  Blackcurrant Poached Pear with Amaretti and Mascarpone   Served with Douwe Egberts Coffee, Pickwick’s Teas, Infusions and RACA Chocolates  Alternate service is provided for groups of 20 guests and above.   A $5 per person per course charge applies to groups of less than 20 if alternate service is requested.  
 
 
 
 



 

 

 MEETING AND DAY DELEGATE PACKAGES  Our Day Delegate Packages include complimentary Room Hire of ISC, Elizabeth or Philip Rooms for functions of twenty or more guests.  CLASSIC DAY DELEGATE PACKAGECLASSIC DAY DELEGATE PACKAGECLASSIC DAY DELEGATE PACKAGECLASSIC DAY DELEGATE PACKAGE $60.00 per  $60.00 per  $60.00 per  $60.00 per personpersonpersonperson (minimum 10 guests)  ARRIVALARRIVALARRIVALARRIVAL    Douwe Egberts Coffee, Pickwick’s Teas and Herbal Infusions  MORNING BREAKMORNING BREAKMORNING BREAKMORNING BREAK    Coffee and assorted Teas served with Chef’s selection of Pastries and  a Seasonal Whole Fruit Bowl  LUNCHLUNCHLUNCHLUNCH    Your selection of Sourdough Rolls, Wraps, Baguettes orororor Bagels with fillings of: Poached Chicken, Snow Pea Sprout and Walnut Roast Beef with Onion Jam, Baby Spinach and Sun Dried Tomato Honey Leg Ham with Brie and Tomato Tuna, Dill, Lemon, Tomato and Herbs Free Range Egg Mayonnaise, Baby Cos and Cracked Black Pepper Brie with Roma Tomato and Basil  Served with the following accompaniments:  Fruit Platter  Coconut Macaroons  Inclusive of Coffee & assorted Teas, Orange Juice and Sparkling Water  AFTERNOON BREAKAFTERNOON BREAKAFTERNOON BREAKAFTERNOON BREAK    Coffee and assorted Teas served with Chef’s Double Chocolate Chip Biscuits  AUDIO VISUAL EQUIPMENTAUDIO VISUAL EQUIPMENTAUDIO VISUAL EQUIPMENTAUDIO VISUAL EQUIPMENT    1x Flip Chart, 1x Data Projector & Screen, 1x Whiteboard RACA conference pads and RACA pens Chilled, filtered Water and Mints 
 
 
 
 
 



 

 

 MEETING AND DAY DELEGATE PACKAGES  PREMIUM DAY DELEGATE PACKAGEPREMIUM DAY DELEGATE PACKAGEPREMIUM DAY DELEGATE PACKAGEPREMIUM DAY DELEGATE PACKAGE    $70.00 per person$70.00 per person$70.00 per person$70.00 per person (minimum 10 guests)  ARRIVALARRIVALARRIVALARRIVAL    Douwe Egberts Coffee, Pickwick’s Teas and Herbal Infusions  MORNING BREAKMORNING BREAKMORNING BREAKMORNING BREAK    Coffee and assorted Teas served with Chef’s selection of Pastries and  a Seasonal Whole Fruit Bowl  LUNCHLUNCHLUNCHLUNCH    Selection of Cured and Smoked Meats and Pickles AndAndAndAnd    Frittata of Ricotta, Peas, Spinach, Mushroom  Served with the following accompaniments: Roast Pumpkin, Baby Cos, Potato and Kumara, Roast Garlic Dressing Rocket, Pear and Poppy Seed Salad  Salad of Panzanella, Tomato, Croutons, Capsicum, Olive and Basil  Ricotta, Spinach and Parmesan Quiche   Yoghurt, Granola and Berry Cups Seasonal Fruit Platter  Inclusive of Coffee & assorted Teas, Orange Juice and Sparkling water.  AFTERNOON BREAKAFTERNOON BREAKAFTERNOON BREAKAFTERNOON BREAK    Coffee and assorted Teas served with Chef’s Double Chocolate Chip Biscuits  COMPLIMENTARY POST CONFERENCE DRINK COMPLIMENTARY POST CONFERENCE DRINK COMPLIMENTARY POST CONFERENCE DRINK COMPLIMENTARY POST CONFERENCE DRINK     One complimentary drink per person, RACA House Wine, Beer or Soft Drink, served in our Members’ Bar  AUDIO VISUAL EQUIPMENTAUDIO VISUAL EQUIPMENTAUDIO VISUAL EQUIPMENTAUDIO VISUAL EQUIPMENT    1x Flip chart, 1x Data Projector & Screen, 1x Whiteboard RACA conference pads and RACA pens Chilled, filtered Water and Mints    



 

 

 FUNCTION ROOM CAPACITIES             Detailed floor plans of all rooms available on request   FUNCTION ROOM HIRE RATES (NON-MEMBER)  The Board Room    $400.00 The Vintage Room    $450.00 The ISC Room    $600.00 The Macquarie Room   $1000.00 The Victoria Room    $1500.00 The Elizabeth Room   $750.00 The Philip Room    $500.00 The Elizabeth and Philip Room Combined $1000.00  Please speak to your Event Coordinator about the advantages of Membership.        

    Board RoomBoard RoomBoard RoomBoard Room    TheatreTheatreTheatreTheatre    UUUU----ShapeShapeShapeShape    CabaretCabaretCabaretCabaret    RoundsRoundsRoundsRounds    ClassroomClassroomClassroomClassroom    CocktailCocktailCocktailCocktail    Board Board Board Board         18  - - - - - - Vintage Vintage Vintage Vintage     21  30 - 24 30 - 40 ISC ISC ISC ISC     2 x 22  80 40 64 80 40 120 MacquarieMacquarieMacquarieMacquarie        2 x 30 200 60 120 150 80 250 Victoria Victoria Victoria Victoria     RoomRoomRoomRoom    -  - - 120 150 - 300 ElizabethElizabethElizabethElizabeth        2 x 30  80 40 64 80 50 140 Philip Philip Philip Philip     40  50 30 40 50 40 60 Elizabeth,Elizabeth,Elizabeth,Elizabeth,    & Philip & Philip & Philip & Philip     2 x 50 180 60  120 150 100 300 



 

 

 AUDIO VISUAL EQUIPMENT  VISUALVISUALVISUALVISUAL    Data projector & Screen    $200.00 TV (63cm) video & trolley    $90.00  SCREENSCREENSCREENSCREEN    Tripod screen     $33.00 Fast fold screen 8ft x 6ft with black drapes  from $300.00 (Front or rear projection)  AUDIOAUDIOAUDIOAUDIO    PA System with Lectern and Microphone   $200.00 Additional Microphones (lapel or handheld)    $100.00  CONFERENCE ACCESSORIESCONFERENCE ACCESSORIESCONFERENCE ACCESSORIESCONFERENCE ACCESSORIES    Laser pointer     $30.00 Whiteboard 6ft x 4ft with markers   $50.00 Electronic whiteboard with paper & marker  $275.00 Flip chart with paper and 2 markers   $50.00 Extra flip chart paper pad    $40.00 Laptop PC     $50.00   If you have more extensive AV requirements the Club recommends  “Fairchild Multimedia” as our technical partner.   Please contact raca@fairchild.com.au with your specific requirements.  We are also happy to work with your preferred supplier.             



 

 

 SERVICES AND FACILITIES  BUSINESS CENTREBUSINESS CENTREBUSINESS CENTREBUSINESS CENTRE    Located on Level 2, the Business Centre is a quiet and peaceful area to get your work  completed.  It is equipped with computers, printer, photocopier and tables to hold small impromptu meetings and interviews.  Complimentary Wi-Fi is provided for your convenience throughout the Club. Please speak to Reception or your Event Coordinator for access codes.    TRANSPORTTRANSPORTTRANSPORTTRANSPORT    Located at the historic heart of Sydney, Circular Quay,   The Royal Automobile Club of Australia is within 50 metres of all forms of public transport.  Trains, Buses and Ferries run continuously throughout the day., Simply alight at “Circular Quay”.  Reception entrance is located at 89 Macquarie Street or enter via the Garage on the  Circular Quay foreshore.   AIR CONDITIONINGAIR CONDITIONINGAIR CONDITIONINGAIR CONDITIONING    All rooms are equipped with air conditioning.  PARKINGPARKINGPARKINGPARKING    Limited parking is available at the club at an additional cost.  Early Bird Parking is available for $24.00 (in by 9am out by 6pm). Please speak to you event coordinator for night or weekend parking rates.   CREDIT CARDSCREDIT CARDSCREDIT CARDSCREDIT CARDS    The Royal Automobile Club of Australia accepts Visa, MasterCard (1.5% surcharge applies) and American Express (2.5% surcharge applies).   EVENT SIGNAGEEVENT SIGNAGEEVENT SIGNAGEEVENT SIGNAGE    Signage of your company or event name will be displayed in the Foyer, Garage entrance  of the Club and function room for the duration of your meeting. Please ensure you confirm  this with your event coordinator 2 days prior to your meeting.  BOOKING    For more information or to book your next function, please contact Ellen Harmer,  our dedicated Conference and Event Coordinator on, T: 8273 2320  or email: functions@raca.com.au 
 


